
GRAND DEUR CAVIAR  $140
wafffles, creme fraiche

PICKLED OYSTERS $28
white chocolate cauliflower, osetra caviar

SCALLOP CEVICHE $18
pickled daikon, granada chili,  corn leche de tigre

YELLOWTAIL CRUDO $26
shunkyo radish, smoked avocado, granada salt

BURRATA $27
harroush cucumber, cherry tomato
smoked trout roe, tomato vinaigrette

FOIS GRAS $27
truffle seaweed, kombu butter

CHARRED JAPANESE EGGPLANT $19
sea island pea, black garlic, lapsang souchong
pickled chanterelle

IBERICO PORK CHEEK $24
ceci neri,  celtuce, black vinegar
pickled pearl onion $36  TILEFISH

chilean uni,  shishito, green tomato 
burnt onion, brown butter

$34  MADAI
green tomato jam, smoked poblano

scarlet runner bean

$42  POUSSIN AL COGNAC
parisienne carrot, turnip,  zanzibar peppercorn

$38  ELYSSIAN FIELDS LAMB COLLAR
calabrian, j immy nardello, red kabocha, pickled 

fairy tale eggplant

  DRY AGED STRIP STEAK
glazed forono beets, onion petals, bronze fennel

     $60     28- day dry aged
$115    75- day dry aged

MARKET VEGETABLES

$15  pea dahl, fried shallot, curry leaf 

$15  kyoto carrot, barley miso, mint

$15  charred caraflex cabbage, seaweed gremolata


